


INDEX TO INNKEEPING 1964 


Here is an index to much of the technical and operational information contained in 


the last 12 issues of this magazine. Please keep for ready reference. Also, if you 


don’t have a file of 1964 issues, this magazine’s editors recommend that you start 


one. Technical and operational information will be indexed each June and January for 


the previous 6 months. Information is classified here (as it will be on the Contents 


page hereafter) cnder 14 yeadings. However, information about innkeeping is not al- 


ways easy to classify. For example, a report on the color fastness of colored linen 


might come under housekeeping, laundry and linens, or, on rare occasions, interiors. 


Again, information on fire safety in kitchens might come under maintenance and 


engineering, food management, or supervision (the word for “management” at any 


level). Innkeeping is a life-encompassing trade. Departments within hotels and 


motels overlap. Therefore, not only owners and managers but also department heads 


should scan all 14 categories of reference information inside INNKEEPING magazine. 


Permanent Reference Guide to 


Technical and Operational Information 


ARCHITECTURE 


Room of Tomorrow 1965, construction 
and architecture, horizontal and verti- 
cal applications. Oct p31 


Landscape architecture, site improve- 
ment of a Ramada Inn. Nov p34 


See “New Inns” section, each issue 


BEVERAGE MANAGEMENT 
8 steps to wine profits. Jan p28 


Control of bar profits, Purchasing. Feb 
p35 


Control of bar profits, Receiving. Mar 
p45 

Building a walk-in-cooler for beer. Apr 
p42 

Bull "N Bear begets business (mer- 
chandising with decor). Apr p48 
Control of bar profits, Storage. Apr p49 
Horseracing theme parlayed into a win- 
ner (merchandising with decor). May p31 
Control of bar profits, Issuing. May p34 
Control of bar profits, Inventory. June 
ps! 

Key club members have private wine 
bins. June p52 

Beverage do’s and don’t’s (22-pt. check 
list). Jv’ p27 


Discotheque — new rage in rooms. July 
p35 


Control of bar profits, Standard sales 
values. July p44 


Control of bar profits, Actual vs. Stand- 
ard sales and costs. Sept p36 


Liquor pouring mechanisms. Sept p23 


How motel restaurant tripled wine sales. 
Dec p40 


FOOD EQUIPMENT 
Building a walk-in refrigerator and 
freezer. Feb p31 


Ice machine needs, 58 guest rms, 200 
food seats. Feb p31 


Best coffee makers, brands, small re- 
sort. Mar p38 


Comparstive merits of three types of 
ranges. May p45 


Stainless steel vs plated silver. June p28 


Vitrified china vs competitive dinner- 
ware. July p8 


Why cast iron Dutch oven sometimes 
discolors during cooking. Aug p27 


FOOD MANAGEMENT 


Ready foods, where to use them. Jan 
p39 


Your Kitchenless Future (ready foods). 
Mar p33 


Send-out food service. Apr p41 


Cook training, with Uncle Sam picking 
up tab. May p35 
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DECEMBER 





Check list, function room pianning, May 
ps5 

Sanitation in food handling. May p86 
Serving hot foods hot. May p86 
Golden brown french fries. May p86 
Food & beverage cost controls. July p25 


How much staff is needed to serve a 
banquet. Sept p20 


Increasing number of dining room seats. 
Oct plO 


Kitchen needed per food seat. Nov p22 
Festive holiday foods, 5 ideas. Nov p48 
Spot checking food costs. Dec. p39 


Knowing your “right” food cost. Dec 
539 
D: 


FOOD PREPARATION 

Utensils for Radar Ranges. Jan p53 
Reclaiming oil from deep fryer. Jan p53 
Radar cooking: Limitations. Mar p39 
Vegetables, on the steam table (holding) 
and cooking to order. May p45 
“Proofing” dough for making rolls. June 
p27 

The Wisdom of Arthur Dana, June p39; 


For Better Breakfasts (26 point kitchen 
inspection checklist). June p40 


Boning turkey, turkey recipes (data 
sources). July f28 

For Better Luncheons (26 point kitchen 
inspection check list). July p39 

Why coffee is sometimes weak, some- 
times strong. Aug p27 

For Better Green Vegetables (16 point 
kitchen inspection check list). Aug p32 
For Better Potatoes (24 point kitchen 
inspection check list). Aug p35 
Producing plump, wrinkle-free baked 
apples. Sept p20 

Grinding your own coffee. Sept p20 
Salad dressings, recipe for bieu cheese. 
Sept p20 

The best way to blanch chicken. Sept 
p20 

For Better Dinners (19 point kitchen in- 
spection check list). Sept p42 

Filtering cooking oils. Sept p23 

For Better Coffee (26 point kitchen in- 
spection check list). Nov p44 

For Better Coffee (24 additions to Nov. 
check list). Dec p34 


HOUSEKEEPING 

How to make Housekeeping Dept. more 
efficient. Jan p38 

How to stretch the linen service dollar. 
Jan p39 

Rooms per maid. Jan p52 

Removing crayon, lipstick from walls. 
Feb p30 


Sources of wall washing machines. Feb 
p3l 
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Making use of used soap. Feb p31 
First aid for carpet stains. Feb p32 
Securing draperies over doors. Mar p38 


Wide rollers for moving beds to vacuum. 
Mar p40 


Materials for blackout drapery linings. 
Apr p42 


How to clean a guest room (check list). 
Apr p44 

Leg extenders to raise beds. June p27 
Getting rust stains off bath tubs. June 
p27 

Self-lined drapery fabrics. June p27 


Sources of embroidery for jackets; decals 
for pasting on glass. June p29 


Hotel of tomorrow (maid scheduling). 
June p44 


Anti-static agents for carpet. July p25 
Nylon vs duck shower curtains. July p27 
Plastic cover for shower rod. July p28 


Use of laundry products to de-grease 
floors. July p28 


Plate glass to reduce sun-fading of 
draperies. July p28 


Yellowing of shower curtains. July p28 


Cost of installing central vacuum clean- 
ing system. Aug p26 

Cleaner for flock wallpaper. Aug p26 
Source of mattress carriers. Aug p26 


Product for getting ball-point pen ink 
off leather, etc. Oct p10 


Fire retardants for fabrics. Nov p24 


Faster bed making: Once Around a Bed. 
Nov p25 


Product for getting grease off wallpaper. 
Nov p26 


INTERIORS 
Cost per day of keeping guest rooms 
perpetually new. Feb p32 


Materials for beauty and easy upkeep. 
Mar p48 


7-step renewal program for aging guest 
rooms. Apr p50 


A visit with a great designer. May p46 


4 guest room layouts, Congress inns. 
May p54 


Carpet for dining areas. May p85 


Howard Johnson’s guest room design. 
June p35 


TraveLodges 4 basic color schemes, par- 
lor-like conference rooms. July p50 


“Suite Sixteen” — 2-level, one-room 
suite by Henry End. Aug p28 


The 1965 Room of Tomorrow. Oct p27 


Guest room design, the innkeeper’s aim. 
Oct p28 


Guest room design, 8 ways to assess. 
Oct p29 











Air Wait Room, luxury living in 139 sq. 
ft. Oct p32 


Family Room, junior suite in 243 sq. ft 


Oct p34 


Sample Room, hard-wear multiple use 
room (186 sq. ft.) Oct p36 


Executive Room, luxury living and 
sleeping (186 sq. ft.) Oct p38 

Design for Dining, 4 ideas for food 
rooms. Oct p42 


Palmer House Towers, a hotel within a 
hotel. Nov p32 


LAUNDRY AND LINENS 

Sheet and pillowcase shrinkage. Jan p53 
Cost of laundry for club. Jan p53 
Exhaust hood to put over ironer. Apr 
p42 


How to evaluate outside laundry. May 


ps7 


Little laundries extend linen life and 
lower costs. July p48 


Average utility consumption, hotel-mo- 
tel laundries. Oct p10 


Chemical damage to linens on linen cart 
Nov p37 

Washing formula for colored linens. 
Nov p37 

Tumbler time for Turkish towels. Nov 
p37 

Ironers operable by one person. Nov p37 


Laundry east, 250-room resort. Nov p38 
(Also, Aug p26) 


New development in marking guest laun- 
dry. Dec p37 


Control methods, handling guest laundry 
Dec p37 

Cautions in buying colored table linens 
Dec p37 

MAINTENANCE AND ENGINEERING 
People heaters (Infrared). Jan p40 
BTUs in bottle gas. Jan p52 

Right water temperature, bath faucets 
Jan p52 

Rechroming refrigerator shelves. Feb 
p3l 

Restoring porcelain to chipped tubs. Feb 
p31 

Air conditioning steam heated hotels. 
Feb p3l 

Why death stalked hotel (fire safety). 
Mar pl4 

Sources, mixing valves for showers. Mar 
p39 

The Capacitor, device to reduce electric 
cost. Apr p41 

Fire control system, kitchen ranges. Apr 
p44 
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Thru-wall heating-cooling units. Apr p44 
Hydraulic elevators, experiences of ho- 
tel-motel people with. May p84 

Source of data, filter systems for pools. 
June p28 


Hotel of Tomorrow (electronic com- 
munications). June p44 


Carpeting a rough wooden floor. July 
p28 

Can you paint asphalt roofing? July 
p28 

Manufacturers of closed circuit TV 
equipment. Aug p23 

Caulking material for tubs and tile, 
sources, cost. Aug p24 

Recommended illumination for sample 
rooms. Aug p25 

Kitchen ventilation, air changes per 
hours. Sept p23 

Cost and character of fabric wall cover- 
ings. Sept p27 

Can you paint a cork floor? Nov p26 
Installing mosaic tile over wooden floor. 
Nov p26 

Can you paint concrete floors? Nov p24 
Protective coating for function and pub- 
lic room walls. Nov p24 

How to restore terrazzo. Nov p24 
Non-slip kitchen flooring. Nov p24 
Sewage facilities needed per guest. Nov 
p22 

Grease clogs in waste system. Dec p38 
Rubber and metal covering for worn 
thresholds. Dec p38 


How to paint a swimming pool. Dec p38 


MONEY MANAGEMENT 

How the Independent Can Meet Today’s 
Competition. Jan p38 

More efficient food and beverage pur- 
chasing. Jan p39 

Government money for resorts. Feb p38 
How to know when to add rooms and 
how many. Mar p47 

Pricing a motel to sell. Mar p47 

p47 

Independent vs franchise innkeeping. 
Apr p26 

Ski lodge prospects detailed in pro 
forma. Apr p30 

How to convert losing properties. Apr 
p40 

Device ‘or cutting electric costs. Apr p41 
Tender loving care of city ledger ac- 
counts. Apr p52 

Moment of truth for innkeeping. May 
p6 

Operating costs of parking garages and 
lots. May p44 


Pro forma operating statement, 50-rm, 
100-rm, 150-rm, Congress Inns. May p56 
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Operating profile of the motor hotel in 
1963. May p58 

Making sure front people report travel 
agent business. May p84 

Howard Johnson’s on the stock market, 
in kiddie care, in design, etc. June p3 
Living on premises, the convenience rule. 
June pll 

What hotel-motel workers make. June 
pl2 

What percent of gross for leasing out 
restaurants, lounges? June p28 

Books on budgeting, cost control. Aug 
25 

Whole dollar accounting, a technique 
for simplification. Aug p38 


Why professionals should be engaged to 
decide when new rooms are needed. 
Sept p38 


Felon’s eye view of the forgery racket 
(check cashing). Sept p30 

How to provide retirement annuity for 
owners and managers. Nov p26 

Do you profit from owning vending ma- 
chines? Nov p26 

Cost of closed circuit TV for a single 
event. Nov p27 

Sources of billiing machines. Nov p27 
$4 million for self-parking garage. Nov 
p29 


Petty thefts, insurance coverage. Dec 
p38 


PRODUCT FINDER 

Rods for flags. Mar p39 

Good white sand. Mar p40 

Low cost swiming pool covers. Sept p16 
Products; New, Improved. Oct p47 


SALES AND MERCHANDISING 


How to Get Weekend Business. Jan p37 


How to Get Your Community to Sell 
for You. Jan p38 


How to Capitaliz? on a Guest History 
System. Jan p38 


64 Guest Service Ideas. Jan p42 


Where to get data on swim clubs. Jan 
p52 


The making of a salesman. Mar ‘p15 


How to sell business from abroad. Mar 
p28 


Source of travel agent directory. Mar 
p38 


Setting up a roadsign program (motels). 
Mar p47 


How to write a great letter. Mar p50 


What makes Johnny Gun? (weekend and 
holiday sales). Apr p37 


How to expand food volume. Apr p41 
6 letters from a chambermaid (direct 
mail). Apr p46 

Plugging the weekend profit drain. May 
p26 

Imaginative drink recipes (for summer, 
for non drinkers, etc). May p28 
Parlaying a horseracing theme into a 
winner (beverage sales). May p31 

The 4-S girls (cocktail and dinner club 
for secretaries). June p17 

Howard Johnson’s decor, fish dinners, 
reservations, sit-down registration. June 
p32 

Hotel of Tomorrow (electronics warms 
guest relations). June p44 

3-pronged effort to get Master Host 
convention. June p49 

The 26 top preferences of guests. Oct 
ps 

After-the-game buffets. Oct p71 
Source of “Tips on Selling Rooms.” Oct 
plo 

Plus money from room service, wine, 
parties, tours, internal promotion, ban- 
quets. Nov p42 

13 merchandising ideas from the Parlia- 
ment House. Dec p30 

8 promotions and services at the Voyager 
Inn. Dec p28 

5 promotion ideas for the Atlanta Ca- 
bana. Dec p22 


SUPERVISION 


How to Improve Employee Performance. 
Jan p38 

Management, the achievement drive. Feb 
ps 

Training needs of service industries. July 
pls 

Low cost insurance for key employees. 
July p20 

Are elevators more courteous than 
people? July p43 

The Civil Rights Act, an interview with 
the Attorney General on enforcement. 
July p64 

Always on Monday (department meet- 
ings), Aug p8 

How to help people help you (emphasis 
on owner-manager relations). Sept p8 
Where to find superior employees. Sept 
p28 


TELEPHONE DEPARTMENT 
7 Profit Secrets of best performing tele- 
phone departments. Feb p19 
7 ways to cut telephone losses. Apr p29 


Counsel switchboard (Hotel of Tomor- 
row story) June p 44 & 48 
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